


SMOKED SALMON, ASPARAGUS &
CRICKET ST THOMAS CAMEMBERT QUICHE

Chef Gary Parsons

Ingredients SERVES 1
EC740 Cricket St Thomas Camembert 150g
CA646 Chapel & Swan Smoked Salmon 130g
IN165 Cornish Sea Salt Flakes 5g
Shortcrust Tart 1 whole tart
Asparagus, blanched and sliced 1 bunch
Spring Onions, sliced 4 onions
Dill, chopped 10g

Eggs 3

Double Cream 185ml
White Pepper 2g
Method

1. Whisk together the double cream, eggs and dill in a large jug. Season well with the
sea salt flakes and white pepper.

2. Place the ready made base of the quiche into a tin. Evenly arrange the smoked

salmon, camembert, asparagus and spring onions over the quiche base.

3. Carefully pour over the egg mixture. Make sure it is evenly poured across the base

and covering all the ingredients.

4. Lastly, place in the oven for 35 to 40 minutes, until the filling is golden and
properly set.



SMOKED SALMON & ASPAR
with Cricket St Thomas camembert






